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WHY WE DRINK 


[« more things change, the more they stay the same. From 





Gold Rush to tech rush, few cities have matched San Francisco 
in unabashed love for the drink. If nothing else, bitcoin miners 
and gold miners would find common ground in brown liquor. 

From dive bars to cocktail kingdoms, the cup of Bacchus 
and bowls of flaming punch, hoppy heavens and ancient rice 
dreams, Baghdad by the Bay has never been shy about its affini- 
ty for spirits. Our collective thirst also allows the entrepreneurs 
among us to thrive if they have a vision and are willing to take a 
risk. (Luckily, alcohol is often a safe bet.) 

As the cultural quilt of San Francisco continues to evolve, so 
too does the alcohol we make and sell. But instead of trying to 
invent the next big thing, we’re seeing folks going back to the 
classics and making them new again. We'll call this the year of 
rediscovery. 


Enjoy the journey. SF Weekly 


Fermenting by the Bay 


Local sake makers aim to demystify sacred beverage of Japan. 
PAGE 6 


Tiki Torch Still Shines 


A pioneer in Polynesian drink culture, SF continues the tradition while the 
rest of the country catches up. 


PAGE 13 


What to Drink Now 


Tired of the same old vodka soda? Spice up your night with these new drinks. 
PAGE 14 
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Sequoia Sake founders 
Jake Myrick and 
Noriko Kamel 


By Max DeNike 


him, it makes perfect sense. 

“San Francisco is a yeast culture. It is,” he 
says. We started the wine, we started the beer, we 
started the bread. This is the next industry as far as 
I'm concerned.” 

He may be on to something. San Francisco 
does have a colorful history with sourdough bread, 
thanks to Boudin. And booze has been a constant: 
Anchor has been brewing beer since the 1800s, the 
miners and gamblers of Barbary Coast days had a 
famous thirst for whiskey, and there are vineyards 
in all directions but west. 

Now, tucked away in one of the city’s last indus- 
trial-only enclaves, San Francisco has sake. The an- 
cient beverage of Japan is now brewed in the Bay. 

Myrick is cooking up something unique and 
quite literally alive. What makes his Sequoia Sake 
brew different is that you've probably never tried 
anything like it, unless you've been to Japan. Fresh 
sake, or nama (which, conveniently, is written on 
each of his bottles), is unpasteurized. It’s one of the 
most popular ways to make sake in Japan. But the 
U.S. government won't allow for its import because 
unpasteurized foreign products do not meet health 
standards. 


Je Myrick is betting on sake in San Francisco. For 
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termenting by the Bay 


SF sake makers aim to demystify sacred beverage of Japan. 


Myrick believes this noninterventionist approach 
in production unlocks the true sake experience. 

“We are making something much bolder, like a 
wine, he says. “This is live and active.” 

Unlike wine, however, sake has never had a big 
share of the U.S. alcohol market. That’s likely due 
to the ubiquitous hot sake at the local sushi boat: a 
niche product in a niche market. 

Myrick understands this hurdle, but he wants to 
convert you. And he’s carrying samples. 

“T like being able to take a product and set it 
down for the first time and have people taste it and 
give you a response right away,’ he says. “That’s the 
thing I love the most.” 

What Myrick does not love is the negative re- 
action some people have to sake. Usually, he says, 
this is because they have only had the cheap stuff 
— and only at a Japanese restaurant. Sake can in 
fact be paired with many foods (State Bird Provi- 
sions, one of the city’s most admired restaurants 
— and not Japanese at all — carries Sequoia Sake). 
When a meal calls for wine, you wouldn't miss a 
beat swapping in sake. Or chocolate. Sequoia and 
upscale chocolatier Dandelion are planning some 
pairing sessions in the coming months. 

“It should be considered an alcohol beverage 
you either like or don’t like when you're eating any- 
thing,” Myrick says, noting that he does not try to 
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push the food pairings since he’s not an expert, but 
has received good marks from chefs in the city. 

The idea for Sequoia began fermenting in 
2010. Myrick learned to love sake while living in 
Japan for more than 10 years, but by then he and 
his wife, Noriko Kamei, and their daughter were 
living in San Francisco. He was making his own 
sake at home and kicking around the idea of doing 
something bigger. So Myrick enlisted his wife and 
longtime friend Warren Pfahl — whose home beer 
brewing experience came in handy — to found the 
business. 

Myrick is a veteran of the IT industry, having 
started more than 10 companies in different parts 
of the world, and Warren is a master carpenter. 
They went to Japan for sake-making training, and, 
both being builders, set out at the beginning of 
2014 to transform their warehouse space at 50 
Apparel Way near Bayshore Boulevard. Much of the 
infrastructure they crafted themselves, including 
fermentation tanks and a sterilized room where 
the rice starch is carefully converted into sugar 
(without sugar for the yeast to eat, alcohol cannot 
be made). What results is something called koji, 
which Myrick describes as the real backbone of sake 
umami. 


It’s also one of the most labor-intensive parts of 


the process. With some recipes, Myrick is forced to 


Sequoia Sake 


For now, the sake is 
available mostly in San 
Francisco. Both Bi-Rite 
locations, True Sake, 
and Wine Impression 
carry it. It’s also avail- 
able at Umami Mart in 
Oakland. And several 
restaurants in San Fran- 
cisco feature the sake. 

Sequoia is planning 
to go offline for the 
month of April to ex- 
pand the operation, but 
you can still head down 
to the warehouse on 
Saturdays for tastings 
and sales until then. It 
will reopen to the public 
in May. 


50 Apparel Way 
sequoiasake.com 





bring a cot to the warehouse because the koji needs 
coaxing so often. 

Most of the work is done by Myrick alone. 
Bottling time demands extra hands, but he would 
like to keep things small, even though he wants to 
make more and more sake. 

And make more and more he can. One of the 
benefits of brewing in San Francisco is the weath- 
er, which allows for year-round sake making, 
whereas in Japan it’s done only in the winter. Sake 
is very finicky, Myrick says, and does not react well 
to heat or fluctuations in temperature. That’s one 
reason he used his IT background to hook up the en- 
tire operation online so he can have an instant and 
accessible read on how the batches are behaving. 

Aside from its sensitivity, sake is a pretty sim- 
ple beverage: Water (charcoal-filtered Hetch Het- 
chy tap water, to be exact), rice, koji, and yeast. 
Sequoia highlights this simplicity on every bottle. 

Sake seems ripe for becoming the next big 
thing, and San Francisco likes to get in on the 
food and booze trends early. Myrick pointed out 
how wine popularity spiked in the 1970s. He said 
the first signs of it began when people started 
giving vino as gifts. 

“The last two years have been the biggest 
gift-giving years ever for sake in the U.S.,” he 
notes. 





COCKTAILS 


15 Romolo: A true pioneer of the modern craft cocktail, this bar 
and restaurant has been impressing locals and tourists alike since 
1998. It's housed ina storied building in the heart of North Beach. 
The group behind 15 Romolo also run two other bars in the city, 
Rye and Rosewood, and cocktail caterer Rye on the Road. It’s also 
a great spot for eats, as the kitchen is open as late as the bar (1:30 
a.m.). They also offer the popular Punch Drunk Brunch. 15 Romolo 
Place, 398-1359, 15romolo.com. 

83 Proof: SoMa workers often cruise by this easy-to-miss spot on 
their way to BART and Muni, but the ones in the know stop in for 
some of the finer cocktails San Francisco has to offer. A friendly staff 
willing to create drinks for to fit your taste, along with a no-frills 
ambiance, make this an inviting hideaway. Stop in for after-work 
cocktails or a late-night tipple from their extensive lineup of liquor. 
83 First St., 296- 8383, 83proof.com. 

The Alembic: Whether you want something new and different or the 
comfort of a classic, this bar and restaurant is known to impress its 
Haight crowd. Lest you think it’s all about the drinks here, Alembic 
is firing up some of San Francisco's most creative plates. Think bone 
marrow and duck hearts. But if that’s not your thing, there are 
plenty of familiar favorites. 1725 Haight, 666-0822, alembicbar.com. 





The Armory Club: Looking to add an X rating to your night out? 
Then this amber-lit lounge is your ticket. Housed across from the 
Mission's gorgeous Armory building — where the main tenant is 
none other than Kink.com — the bar space is as seductive as the 
cocktails. The folks behind Kink also run the bar, but this is abso- 
lutely not a strip club. 1799 Mission, 431-5300, armoryclub.com. 

Aub Zam Zam: If you like celebrity chef Anthony Bourdain, then 
you know he likes Zam Zam. The Haight institution has many other 
fans, and after a few drinks among its Persian decor you might 
just become another one. 1633 Haight, 861-2545. 

Bar Agricole: Many of us have done beer for breakfast, or worse, 
but how about an entire meal in a glass? That's not quite what the 
creative team behind this SoMa hotspot do, but they are experts at 
pairing their designer drinks with their delicious menu. Everything 
about Bar Agricole is modern, in the hippest way possible. 355 
Tith St., 355-9400, baragricole.com. 

Beretta: This is one of those spots that other bartenders flock 


to, and such a reputation is coveted in the bar world. Inventive 
cocktails mixes help to wash down those thin-crust pizzas and 
other Italian favorites, all night long. And there's brunch on the 
weekends. It's dark, it’s sexy, it’s the Mission, and every is invited. 
1199 Valencia, 695-1199, berettasf.com. 


Bergerac: An homage to the French mansion where the Rolling 


Stones ate and drank their way to recording “Exile on Main Street,” 
Bergerac is as much a craft cocktail paradise as it is a house party. 
The cleverly named cocktails are supported by equally cleverly 
named “drop shots” (think whiskey and pickle juice, and Fireball 
and cider) and giant boozy bowls of goodness to be shared by 
many. 316 1ith St., 255-9440, bergeracsf.com. 


Bloodhound: As the name might imply, this place is as much a 


hunting lodge as it is a bar. You can even play a hunting game on 
their website. If dead animals aren't your thing, there's a game 
room to go with one of their tasty cocktails — as far as we know, 
no animals were harmed in the production of the drinks. 1145 
Folsom, 863-2840, bloodhoundsf.com. 


Bourbon & Branch: The sign says “‘Anti-Saloon League,” but that’s 


just to keep the fuzz at bay. The flagship location for the team 
behind some of San Francisco's coolest bars — Local Edition, Wilson 


Brass Tacks 


and Wilson, Rickhouse — this Tenderloin haunt takes the whole 
speakeasy thing very seriously. Available by reservation online, 
you also receive a password for entry after you book your table. 
You might think its kitschy, but save all judgment until you see 
the drink menu. 501 Jones, 673-1921, bourbonandbranch.com. 


Brass Tacks: Modern cocktails in a sleek setting with a jukebox. 


Sounds chill, sign us up. Hayes Valley has plenty to offer, and 
Brass Tacks is at the top of the list. 488A Hayes, brasstackssf.com. 


Burritt Room: This place will have you rethinking the whole bars- 


in-hotels-are-bad vibe. When you enter the Crescent Hotel, the last 
thing you expect to find is this gorgeous, hip upstairs lounge churning 
out some of the city's finest cocktails from a very dedicated staff. 
And they just started doing pop-up dinners on Sundays. There's a 
working piano, and live music often, so sit back and relax with a 
carefully crafted cocktail. 417 Stockton, 400-0554, crescentsf.com. 


Cantina: Take a load off or put on a few more pounds with Latin-in- 


spired cocktails that will have you doing the rumba with the rest 


SALE Anes GLIstU 


World Famous 
Original 
‘Irish Coffee" 


From 9am 


From 8am 


Breakfast, Launch, Dinner & Cocktails All Dag 
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of the energetic crowd at this Union Square-area watering hole. 
Fresh is the name of the game at Cantina, where the mix masters 
use citrus from the bar's own trees growing in Santa Clara Valley. 
It might be packed, but there's a downstairs space and plenty of 
room to roam. 580 Sutter, 398-0195, cantinasf.com. 

Comstock Saloon: It might be modeled after San Francisco's Barbary 
Coast days, but unlike then Comstock delivers charm in a dapper 
setting. Everything from the kitchen screams comfort food, while 
everything from the bar screams booze. Happy hour features a few 
upscale beer-and-shot combos to boot. 155 Columbus, 617-0071, 
comstocksaloon.com. 

Destino: Chef-owner James Schenk took inspiration from Nuevo 
Cafe Barbieri in Madrid when he opened his Latin bistro way back 
in 2000. Since then, Destino has become, well, a destination for 
pisco drinks and other Latin American cocktails and food. Check 
out the affordable happy hour and shot-and-beer combos. 1815 
Market, 552-4451, destinosf.com. 

Dogpatch Saloon: Another ancient bar that’s been given new 
life thanks to a little creative tweaking. First opened in 1912, the 
saloon was reimagined a few years ago and is now a neighborhood 
favorite. Good prices and good company are the name of the game 
here. 2496 Third St., dogpatchsaloon.com. 

El Techo: Rooftop bars are hard to come by in San Francisco, as 
evidenced by the popularity of this “all-alfresco” outpost in the 
Mission. Latin American cocktails and street food are the name 
of the game at El Techo, but the views and people-watching are 
just as good. 2518 Mission, 550-6970, eltechosf.com. 

Elixir Saloon: History is paramount at this Mission establishment. 
Claiming documented evidence of a bar's existence at the location 
since 1858, Elixir is proud to carry on the tradition of whetting 
many a whistle in San Francisco. The current iteration has been 
around since 2003. Here you will find good drinks at good prices, 
and plenty of stories about the way things used to be. 3200 16th 
St., 552-1633, elixirsf.com. 

Hog and Rocks: The rocks being oysters and the hog being, well, 
hog. Didn't think cured meat and salty mollusks pair well, then 
think again. Owner Scott Youkilis - whose brother Kevin used 
to play professional baseball — is a big fan of Kentucky whiskey, 
which is to say bourbon. You'll find some serious love for the 
brown stuff on the drink menu, and they even carry America’s 
answer to prosciutto: country ham. 3431 19th St., 550-8627, 
hogandrocks.com. 


hogandrock.com 


Holy Water: Are ye able to drink of the cup that | shall drink of? It's 
Bernal Heights so there will be canines in the bar, but the exquisite 
interior (how about that mural?!) and thoughtful cocktail menu 
will have you barking up all the right trees. And if you stick around 
late enough, there is anot-so-secret drink menu past 11 p.m. called 
The 1ith Hour. 309 Cortland, holywatersf.com. 

House of Shields: It's easy to while away the day at this San Francisco 
institution. After all, there is no clock and no TV, and it’s generally 
dark, albeit pleasantly so, at the House of Shields. This 1908 bar 
was overhauled in 2010, but retained its old world charm and stiff 
drinks. 39 New Montgomery, 975- 8651, thehouseofshields.com. 

The Interval: If there’s such a thing as post-modern hip, this would 
have to be it. Chock full of books, a wild art installation from 
musician Brian Eno, and a clock that will run for 10,000 years, 
the last thing you might expect to find here is alcohol. Yet the 
drink menu is amazing, paying homage to the history of alcohol. 
If time passes slowly, this is the place to be. 2 Marina Blvd., Fort 
Mason Center Bldg. A, theinterval.org. 

Iron & Gold: This place wants to be your second home. With a nod 
to some classics and a contemporary twist on other drinks, 
the cocktail menu might have you putting a downpayment ona 
barstool. 3187 Mission, 824-1447, ironandgoldsf.com. 

John’s Grill: When you mention legacy businesses in San Francisco, 
John’s Grill is near the top of the list. To call this an institution is 
an understatement. Think too big to fail. Dashiell Hammett, the 
granddaddy of detective novels, helped solidify John’s Grill in 
local lore, and indeed the bar restaurant pays homage to “The 
Maltese Falcon.” This is where the city’s elite eat and drink, thanks 
to its consistently solid food and proximity to Union Square, the 
Civic Center and the FiDi. 63 Ellis, 986-0069, johnsgrill.com. 

Li Po Cocktail Lounge: Ever wonder what stays open in Chinatown 
after business hours? This place. And for good reason. Around 
since the 1930s, Li Po is all charm and kitsch. The display behind 
the bar is mesmerizing in its own odd way, and after a couple of 
the potent and famous Chinese Mai Tais, you'll be feeling a little 
odd yourself. 916 Grant, 982-0072, lipolounge.com. 

Local Edition: Extra, extra, read all about it! In a nod to the news- 
paper arts, Local Edition is housed in the basement of the old 
Examiner office where they used to print the paper. The wall are 
adorned with old clippings, but the drinks are as contemporary as 
online media. 691 Market, 795-1975, localeditionsf.com. 
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Madrone Art Bar: With cocktail names like Hunter S. Thompson 
and Sam Spade, this creative lounge knows its audience. As the 
name might imply, artwork is as important as the drinks here. The 
Divisadero venue has been lauded for its creative expression. 
You'll be painting the town after a few rounds at Madrone. 500 
Divisadero, 241-0202, madroneartbar.com. 

Martuni’s: Perhaps the last true piano bar in San Francisco. With 
pros and amateurs alike taking the mike, grab a stiff and generous 
drink at the bar and soak up some of the city's finest ambiance 
and atmosphere. 4 Valencia, 241-0205. 

Oddjob: The self-proclaimed working man’s cocktail room occupies 
space in a SoMa neighborhood that’s fast becoming high-tech 
mecca. But they just want to be your neighborhood bar, with 
some really awesome libations. See for yourself. 1337 Mission, 
187-2432, oddjobsf.com. 

Rickhouse: Another winner from the Future Bars group, this 
spacious FiDi outpost offers hundreds of whiskeys and a second 
bar in the back when the main one is too busy. In fact, the more 
you explore the more you'll see just how big this place is. Still, 
it gets crowded with the after-work crowd looking for top-notch 
contemporary cocktails. 246 Kearny, 398-2827, rickhousebar.com. 

Royal Cuckoo: They say if you want to hear the music, play it on 
vinyl. If that’s your jam, the Royal Cuckoo has you covered. Unwind 
with some vintage records and tasty cocktails at this hip Mission 
locale. 3202 Mission, 550-8667, royalcuckoo.com. 

Rye: Long before the Tendernob became areal estate agent's dream, 
Rye was an early adopter of the modern craft cocktail. This dark, 
industrial space is still going strong, and for the nicotine inclined 
there is even a caged-in smoking section facing Geary Street. 688 
Geary, 474-4448, ryesf.com. 

Saloon: What's that smell? Don’t ask, just enjoy the scene. And 
what a scene it is. North Beach doesn't get much funkier than the 
Saloon, which has been around since before time. This is the place 
for tales about the good old days, terrific live blues, and sturdy, 
no-frills drinks. 1232 Grant, 989-7666, sfblues.net/Saloon.html. 

Smuggler’s Cove: Since before it opened, it seems Smuggler's Cove 
was a BFD. Where many new bars are partial to whiskey, this is a 
temple of rum. Hundreds of rums. In all their glory — traditional 
drinks of the Caribbean islands, classic libations of Prohibition-era 
Havana, and exotic cocktails from legendary tiki bars, so says 
the proprietors. 650 Gough, 869-1900, smugglerscovesf.com. 

St. Mary’s Pub: Tucked away in no-man’s-land somewhere between 





Flickr: inferno10 


Glen Park and Bernal Heights you'll find a few of the city's best 
and boldest Bloody Marys. The owners cook up the recipes, and 
they range from the traditional to the exotic (the Florentine Mary 
tastes a bit like drinking a plate of pasta, but in a good way). 
Friendly neighborhood bar at its finest. 3845 Mission, 529-1325. 

Stud: Celebrating 50 years in 2016, this cash-only gay bar is a local 
legend. The Stud features many live shows, from drag to cabaret 
to karaoke. Good drinks, good service, good times. 399 Ninth St., 
863-6623, studsf.com. 

Top of the Mark: The penthouse lounge in the famous Mark Hopkins 
InterContinental hotel boasts classic martinis and a few drinks 
honoring sailors, among the long list of libations. The story goes 
that servicemen would leave bottles behind the bar so their 
mates could have a drink when they returned from sea, under 
the condition that the one who finished the bottle replaced it. 
If history, chill live music, and strong drinks aren't enough, the 
views are spectacular. 999 California, 616-6916, intercontinen- 
talmarkhopkins.com. 

Tosca Cafe: Since its 2013 makeover, Tosca has become an Arlister 
in the local culinary scene. But while the food is stellar and gets 
most of the attention, the drinks stand on their own thanks to a 
deft touch. 242 Columbus, 391-1244, toscacafesf.com. 

Trocadero Club: Dennis Leary and Eric Passetti’s cocktail bar at 
the corner of Geary and Leavenworth pays homage to the city 
that has pretty much always had a bar named Trocadero, dating 
back to an old roadhouse in the Barbary Coast days. 701 Geary, 
trocaderosf.com. 

Vesuvio Cafe: One of the city’s most legendary bars, due mostly to its 
history with the Beats, you can’t go wrong with a night or afternoon 
at this charming little North Beach joint next to City Lights Books. 
Outside there's the poetry alley, while inside there's absinthe 
poured the correct way. 255 Columbus, 362-3370, vesuvio.com. 

View Lounge: True to its name, this bar atop the Marriott on Mis- 
sion Street showcases the breathtaking scenery that makes San 
Francisco and the Bay Area so famous. There's nothing particularly 
amazing about the drinks, and they are not cheap, but those views 
sure are stunning. 780 Mission, sfviewlounge.com. 

Wild Side West: A true neighborhood outpost, this cozy little bar 
was opened in 1962 by “out and proud lesbians” Pat Ramseyer 
and Nancy White. Wild Side West has pool tables, walls full of art, 
TVs, a patio garden, and a friendly atmosphere. 424 Cortland, 
647-3099, wildsidewest.com. 
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We offer catering and come to you! 


THIS IS NO ORDINARY HOT DOG... 
Born 30 years ago from the flavors 


of the streets of Guatemala, this 
Hot Dog dances salsa and rolls his Rs! 
We are now open again!! 


3224 1/2 2end Street * (415) 366-3868 
www .losshucos.com 
Ei facebook.com/LosShucos @Los_shucos | 
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BENEFITTING BREAST CANCER EMERGENCY FUND 


DISCOVER THE ART OF WHISKY 


SF BELLE HORNBLOWER YACHT (REMAINS DOCKED) 
SATURDAY, MARCH 26TH, 2016 


+ Hundreds of Whiskies 

+ Food 

+ Whisky Seminars 

+ Cigar and Whisky pairing 


WHiskiESOFTHEWORLD. COM 
i #WOWSF 


Tickets must be purchased in advance. Must be over 21. 
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Simple, but significant. A true pilsner believes in the 


beauty of simplicity. By stripping down to the essential, 
a pilsner’s ingredients must work in perfect harmony 


as there is nothing to hide behind. More with less. 


IPIOLS 


BERKELEY, CA 
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BEER 


21st Amendment: Celebrate the amendment that repealed 
Prohibition with a pint of watermelon wheat ale. Large windows, 
bright wood accents, and an open floor plan make this an inviting 
South Park destination for solid food and stellar microbrews. 563 
Second St., 369-0900, 21st-amendment.com. 

Amsterdam Cafe: It's not a dive, which means it’s a welcome sight 
in the Tenderloin. This cafe might seem modest, but they have 
an excellent tap selection and fridges full of hundreds of exotic 
ales from around the country and the world. Kick back and stay 
a while. 937 Geary, 409-1111, amsterdamcafesf.com. 

Barrel Head Brewhouse: Upscale pub food nicely complements the 
array of house beers — including the All Shucked Up Oyster Stout, 
a nitro beer brewed with, you guessed it, oyster shells and oyster 
liquor. At ‘‘Hoppy Hour,” house brews are $2 off. The two-story 
interior is as inviting on the inside as it is from the street. 1785 
Fulton, 416-6989, barrelheadsf.com. 

Beach Chalet Brewery & Restaurant: Striking coastal views and 
handcrafted brews make for a nice dinner, and the occasional 
jazz band adds a special touch. Comforting yet contemporary 
New American cuisine among a pleasant seaside theme. 1000 
Great Highway, 386-8439, beachchalet.com. 

Biergarten: This non-garden beer garden in the heart of Hayes Valley 
stays busy thanks to its extra-large drafts of dark European beer 
and long communal tables perfectly designed to soak up the sun. 
424 Octavia, 252-9289, biergartensf.com. 

Cellarmaker Brewing Co.: If it's variety you seek, check out the 
ever-changing list from the 
trio behind this renovated 
industrial space. The brew- 
ers take their time with the 
craft and like to change things 
up, ensuring a solid rotation 
throughout the year. They 
kept the exposed red brick, 
and the interior is cozy and 
simple. You can see where 
the juice is made in the back, 
and they welcome food from 
the outside. 1150 Howard, 
863-3940, cellarmakerbrew- 
ing.com. 

Church Key: A tome of a menu 
here offers a rotating selec- 
tion of brews from around 
the world, including more 
strong IPA than one needs in 
a lifetime. And when it’s the 
end of the month and you're 
pressed for cash, check out 
the $2 beer of the day. 1402 
Grant, 963-1713. 

Gestalt Haus: Whether you're 
a casual beer drinker or a 
serious nut for barley and 
hops, you'll be right at home with this Mission pub's impressive 
selection of high-end imports and domestic craft brews. It's no 
surprise that you'll find some interesting German offerings here, 
but all your local favorites are around as well. It's a casual place 
to lounge and booze with light nibbles. 3159 16th St., 655-9935, 
gestaltsf.com. 

Hi Tops: In the heart of the Castro lies this gay sports bar that, 
while it might seem like a contradiction, fits right alongside the 
gyms and fitness shops that cater to the buff local boys. You'll 
find classic pub grub with added flair and plenty of cold beer. 2247 
Market, 551-2500, hitopssf.com. 

Lucky 13: All the shiny new bars and restaurants in the neighborhood 
can’t seem to dim the crowds at this dive, where you can snag 
a Pliny the Elder on tap. And that's just the tip of the microbrew 
iceberg. Enjoy your beer inside among the punk, country, rockabilly, 
and heavy metal classics blaring from the jukebox, or outside on 
the smoking patio. 2140 Market, 487-1313. 

Magnolia: One of the best and oldest of the local craft beer scene. 
Excellent food and creative brews keep this Haight pub hopping. 
The dark-wood interior and intimate booths add to the charm, as 
do the Grateful Dead-inspired friezes throughout. Magnolia also 





serves plenty of other beer to keep everyone happy. 1398 Haight, 
864-7468, magnoliapub.com. 

Mikkeller Bar: This Denmark brewing empire's Tenderloin location 
is appropriately minimal so you can focus on the spectacular beer 
list and stellar sausages. There are 40 taps of rare and respected 
brews, plus plenty of other pub food offerings. 34 Mason, 984- 
0279, mikkellerbar.com. 

The Monk’s Kettle: It might take a few hours to get a glimpse of the 
magic inside, but if you're willing to wait, you'll be rewarded with 
a detailed menu of more than 100 beers in the bottle, 24 on tap, 
and rare vintage beers in the cellar. But just to keep it real, there's 
often Olympia in a can. Seasonal California-style cuisine is paired 
well with the brews. 3141 16th St., 865-9523, monkskettle.com. 

Rogue Ales Public House: The beloved Oregon brewer has a 
restaurant in North Beach serving up to 18 of its own beers and 
several guest taps. It's a laid-back spot with outside tables far 
enough away from the chaos of Columbus Avenue. 673 Union, 
362-7880, www.rogue.com. 

Social Kitchen & Brewery: Featuring their own beers and guest 
taps, this Sunset brewhouse occupies an airy, bright, industrial 
space. Their lineup runs the gamut of beer styles, with a emphasis 
on Belgian. Food and cocktails to boot. 1326 Ninth Ave., 681-0330, 
socialkitchenandbrewery.com. 

Smokestack: A snazzy design, solid ambiance, and killer barbecue 
paired with Magnolia beer. Sounds like a winner. Head to Dogpatch 
stat. 2505 Third St., 864-7468, magnoliasmokestack.com. 

Southern Pacific Brewing: 

Hearty brews and eats are the 

name of the game in this spa- 

cious taproom in the Mission. 

620 Treat, 891-9775, southern- 

pacificbrewing.com. 

Speakeasy Tap Room: Keep it 

down when you're in this speak- 

easy-themed outpost serving 
the venerable brewery's high-oc- 
tane suds. Way out in India Basin, 
you might not want to bike here 
from the Sunset. Look out for 

food trucks on Friday nights. 1195 

Evans, 642-3371, goodbeer.com. 

Steep Brew: If you have any 

money left after shopping at 

the Whole Foods Potrero, you 
can spend it on locally focused 
craft brews and healthy grub 

in the cafe-cum-beer bar. 450 

Rhode Island. 

Thirsty Bear Brewing Com- 

pany: Somehow microbrews 

and Spanish tapas pair perfectly 
at this two-story, industrial pub. 

The nearby Moscone Center 

supplies plenty of clientele, but 
the locals also love this place. It helps that the beer is good. 661 
Howard, 974-0905, thirstybear.com. 

Toronado: The king himself. For more than 20 years, this place has 
been a mecca to beer lovers near and far, offering delightful and 
often rare draft selections at cheap prices that get even cheaper 
during happy hour. The bottled selection, however, is not so cheap. 
The dizzying array of taps rotate often, so you probably will not 
go through a 99-bottles-of-beer ritual here. Just make sure you 
know your order or the prickly staff might give you a hard time. 
You can also grab a sausage next door at Rosamunde and bring it 
back into the bar. 547 Haight, 863-2276, toronado.com. 

Woods Polk Station: The rotating list of house beers, along with 
guest offerings, pair well with the authentically Argentine empana- 
das from El Portefo. Warm wood and teal interior is arefreshing 
change from the city’s endless parade of industrial-chic. 2255 
Polk, 483-5530, woodspolkstation.com. 

Zeitgeist: You can't beat the scene out in the beer garden, where 
the people-watching is top notch. The beer selection is excellent, 
and the Bloody Mary stands alone. Grab a burger, or barbecue on 
the weekends, and take in the vibe. Be nice to your bartender and 
everything will be fine. 199 Valencia, 255-7505, zeitgeistsf.com. 
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Blush! Wine Bar 


Bistro SF Grill: Burgers and red wine dominate the offerings at 
this quaint little cafe. The wine list isn’t long, but its heavy on 
Balkan vino. Croatia is well-represented, in addition to Bosnia and 
Macedonia (there's also a beer from Montenegro). These are wines 
you'll be hard-pressed to find elsewhere, and the half-glasses make 
the prices affordable. 2819 California, 409-6410, bistrosfgrill.com. 

Blush! Wine Bar: Across from the Castro Theatre, this is a cozy 
pre-movie place to grab a glass. Featuring a great by-the-glass 
selection heavy on European, mostly French, offerings with a 
few under $10. Of course there are plenty of full bottles as well. 
Food consists of rich and rustic European small plates, cheese 
and charcuterie platters, and other bites. 476 Castro, 558-0893, 
blushwinebar.com. 

District Wine Lounge: Cheese plates, house-cured meats, oysters, 
and small plates rule at this handsome, spacious wine bar near AT&T 
Park. Wines by the glass are expensive, but the list is extensive 
(there’s a Chilean sparkling wine and Slovenian pinot grigio). 
You won't find many California wines, but the ones you will are 
well picked (Banyan gewurtztraminer, for one). 216 Townsend, 
896-2120, districtsf.com. 

Etcetera Wine Bar: Try the French pizza with a Greek riesling. The 
eclectic glass list spans the globe and isn’t afraid of rare grapes. 
795 Valencia, 926-5477, etceterawinebar.com. 


blushwinebar.com 


Fat Angel: Walk right past the madness of State Bird Provisions and 
head to this gem near the Fillmore theater. The beer and wine 
menu is impressive and the food is inventive (think artisanal 
butters). 1740 O'Farrell, 690-3783, fatangelsf.com. 

InoVino: This little enoteca in Cole Valley is a fascinating study 
in Italian wine. The list is apparently organized by alpines and 
volcanic regions. Regardless, it would be easy to get carried 
away in here and forget to eat. Which is a shame, since the 
simple menu pairs perfectly with the wines. 108 Carl, 681-3770, 
inovinosf.com. 

St. Vincent: Named for the patron saint of wine- and vinegar-mak- 
ers, this shop-tavern offers dozens of bottles that are available 
in splits, in addition to local beers on tap and a full dinner menu 
changing often. 1270 Valencia, 285-1200, stvincentsf.com. 

Vinyl Wine Bar: Coffee bar by day, wine bar by night. It’s a com- 
fortable, pretense-free gathering spot. There's an affordable and 
tasty menu offered on nights when Sneaky's BBQ of Pizzahacker 
are not parked out front. Look for beer and wine tasting events. 
359 Divisadero, 621-4132, vinylsf.com. 

Wine Kitchen: This warm and inviting outpost on Divisadero is less 
a restaurant than a wine bar with small plates. While the glass 
list is short, the quality is on point. Let your palate be a little 
adventurous. 507 Divisadero, 525-3485, winekitchensf.com. 
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tiki torch 


A pioneer in Polynesian-drink 


LL 


culture, SF continues the 
tradition while the rest of the 
country catches up. 


By Brad Japhe 


torches have been burning for years. 

While the rest of the country is in the 
throes of a full-on Tiki bar revival (Chicago, New 
York, and Maine are a few of the non-tropical plac- 
es rediscovering paper umbrellas), in the Bay Area, 
the phenomenon of Polynesian-inspired cocktail 
culture never left. 

When Trader Vic’s set sail in Oakland way back 
in the mid-1930s, it established the region — the 
entry and exit point for travelers to Hawaii and 
military personnel setting off or returning from 
Asia — as a Mai Tai mecca. From here, the craze 
spread nationwide. Although that original loca- 
tion, known as Hinky-Dink’s, eventually shuttered 
and moved to Emeryville, San Francisco’s legend- 
ary Tonga Room has been hosting a nonstop 
hula party since 1945. Today the city is #blessed 
by a handful of Tiki bars, beckoning patrons to 


|} call it a comeback. In San Francisco, the 








Still Shines 


enjoy an extended vacation in the form of a rum- 
soaked tipple or two. 

The new kid on the block, which emerged in 
late February, is Pagan Idol in the Financial 
District. Stepping through the bar’s porthole-win- 
dowed entrance transports drinkers into not just 
one but two separate adult playgrounds. The first 
room — dubbed “Captain’s Quarters” — stows 
you away in the innards of a maritime vessel, 
which navigates you to your ultimate destination: 
the fully immersive back bar, complete with fiber 
optic-fed starry night ceiling, tropical flora, and 
floor-to-ceiling Tiki statues. Over a dozen cock- 
tails and punches fit the mood flawlessly, blending 
rum and island fruits into a menagerie of artful 
ceramic and glass, priced at $12-$15 a pop. Assem- 
bled by the folks who made Bourbon & Branch and 
a host of other iconic craft cocktail bars in the city, 
Pagan Idol is destined to be the breakout star of 
2016. 

Cultivating the island vibe is vital, of course, 
to any proper Tiki experience. But you mustn't 
overlook the significance of the spirits. It is a 
bar, first and foremost. No one understands that 
responsibility quite like Martin Cate, the propri- 
etor of Smuggler’s Cove in Hayes Valley. His 
three-storied establishment houses some 500 
rums — the largest collection of sugarcane-derived 
liquor in the country — and a cocktail book that 
would be more accurately classified as a novel. Here, 
you can learn about the vast difference between a 
French rhum agricole distilled from cane juice and 
Spanish or British-influenced spirits derived from 
molasses, as well as rare rums and under-explored 
ingredients such as falernum and Hawaiian lilikoi 
nectar. Yet amid all the esoteric options it’s hard 
to resist the familiar allure of a Top Notch Volca- 
no bowl, torched table-side and ready to share. 
Lighting up the room since the bar’s opening in 
2009, it remains the best combustible cocktail in 
San Francisco. 

Throughout the latter part of the 20th Cen- 
tury, as Tiki was fading from the national con- 
sciousness, the Tonga Room kept the tradition 
alive, balancing kitschy nostalgia against the sort 
of formal elegance demanded by the Fairmont 
Hotel. At the same time, a bevy of outposts across 
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town were content with delivering the theme in 
a far more divey package. Tiki Haven in the 
Outer Sunset faithfully re-creates such a setting 
while whipping up a collection of crowdpleasers 
all priced at $8. Sure, there’s some thatched 
straw covering the walls, joined by paddle 
boards and hula skirts, but this place is less 
about island immersion and more about cheap, 
unapologetic fun. 

In its purest intent, a night of drinking ought 


Pagan Idol 


a 


Emma Chiang 


to provide escape — making the Tiki bar the Pla- 
tonic Ideal of watering holes. It’s difficult to en- 
vision a setting better equipped to separate you 
from the stubborn stress of daily life. That it’s 
seeing a resurgence on a national scene shouldn't 
come as any surprise. The only curious charac- 
teristic of the Tiki bar is that it ever went away 
to begin with. In San Francisco, they never 
really did. So, don’t call it a comeback. Simply 
relish the rediscovery. 
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Like life, variety is the spice of drinking. It's easy to 
get tired of insipid brown liquor, and no one loves 
purple teeth. Luckily, these days the choices — from 
producers in our backyard to overseas visitors — 
are bountiful. Here's a roundup of some of the best 
drinks going around the table at the moment. 


WHISKY A GO-GO 


Virwve heard of it, you might even 


have tried it once, but you're not 

sure you remember. 

Unfortunately, it seems too many 
people have heard the story of the 
Japanese whisky which cost more 
than your first car, but it doesn’t 
have to be an intimidating spirit. 

In fact, fantastic, affordable stuff is 
coming right to our shores. 

Hibiki, which makes a sever- 
al-thousand-dollar 30-year-old, also 
offers a $70 bottle called Harmony. 
It’s a beautiful blend of malt and 
grain whiskies from three distinct 
Suntory distilleries fused into a 
smooth, honeyed union. 

Nikka Whisky, which is distrib- 
uted by San Francisco’s own Anchor 
Distilling, offers the very appealing, 
easy-drinking, spicy and citrusy 
Coffey Grain for about $65 a bottle. 
It’s named after the traditional col- 
umn stills used to produce it. Also 


NIHON WHISKY LOUNGE 


at $65, Nikka does the Taketsuru 
12 Year Old Japanese Pure Malt 
Whisky. This superb specimen, aged 
for not less than 12 years, is a com- 
parative bargain. Enjoy it neat, or 
try it as a bourbon substitute in a 
Manhattan. 

Two good spots in San Francisco 
for trying these and many other 
Japanese whiskies are Nihon 
Whisky Lounge in the Mission 
and the Financial District’s Pabu 
Izakaya. 


A REFRESHINGLY 
SIMPLE NEWCOMER 
TO THE CIDER GAME 


f you're still unsure about this 
[ic cider craze, chances are 
it’s the cloyingly saccharine 
characteristics that put you off. 

Enter San Jose’s Aurum Cider 
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WILDCIDE Hard Cider - AURUM CIDER COMPANY 


Company, which in October released 
WILDCIDE. 

This is the definition of straightfor- 
ward — two ingredients, to be exact 
— and WILDCIDE is brimming with 
fresh, unadulterated apple flavor. Brew- 
er Dan Gordon, the guy behind Gordon 
Biersch, says it’s the shortest recipe on 
the market. 

“After reading the back labels of the 
major producers, there wasn’t a 100 
percent, all-natural hard cider that I 
could find made from fresh pressed 
juice without additives,” Gordon says. 
“We use just apple juice fermented with 
brewer’s yeast and then we control the 
fermentation to get the optimum com- 
bination of dry body and apple aroma.” 

There’s plenty of body at 6.2 percent 
alcohol, and the flavor is super dry and 
refreshingly crisp, packaged with a no- 
table burst of effervescence. You might 
have seen it at the recent Bacon and 
Beer Classic at Levi's Stadium, but if 
not, it’s at bars and restaurants and on 
store shelves throughout the Bay Area. 





SIT DOWN, | THINK | 
LOVE YOU 


i Fs something happening here, 


what it is ain’t exactly clear. 

Seven Stills distillery (no 
known connection to the music legend 
Stephen Stills) has embarked on a series 
of daring, experimental distillates made 
from local beers. Its Dogpatch Whiskey, 
first bottled in November, harnesses Al- 
manac Beer Co.'s tangy, namesake sour. 
Beer, however, loses much of its defining 
attributes after being distilled. So to bring 
back that flavor, master distiller Clint Pot- 
ter rested the juice in the same American 
oak barrels used to age the sour beers. It’s 
funky and floral at the same time, and 
supply is limited. 


hen 21st Amendment Brewery 
W cecaes to return its beer- 

making operation to the Bay 
Area (the San Leandro production 
facility opened last year), they did so 
in a former Kellogg’s factory. Thus, 
Toaster Pastry was born. This 
award winner supposedly tastes like 
a Pop Tart. But whether your palate 
gets that or not, it doesn’t matter 
since you re sure to pick up this 7.6 
percent ABV brew’s juicy, drinkable, 
and crisply refreshing hoppy 


characteristics. Keep an eye out for 
the bright red cans. 


21st Amendment Brewery (Via Instagram) 
7 - ay 
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